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(57)Abstract: 

PURPOSE: To obtain the titled oil-fried bean curd having excellent surface texture and free 
from denaturation even after storing in frozen state, by adding a specific alkalinizing agent to 
an acid-precipitated soybean protein curd, mixing with water, etc. to obtain a kneaded and 
formed product and frying in an oil. 

CONSTITUTION: The objective oil-fried bean curd can be prepared by adding (A) water and 
preferably (B) an oil or fat to (C) a vegetable protein having a crude protein content of >60% 
(solid basis) and obtained by dissolving an alkalinizing agent containing an alkaline earth 
metal hydroxide (e.g. calcium hydroxide) in an acid-precipitated soybean protein curd, 
kneading and forming the mixture and frying the formed product in an oil. 
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